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Objectives

Define the Administrative Review process

Summari ze the school food authority#®Hs

before, during, and after an Administrative Review

|dentify the program areas that will be reviewed by the _...%
O

Nutrition Program Consultant (NPC) and the Public Health Q "
Y

Nutritionist (PHN) . @O

Become familiar with SNACS (School Nutrition Accountability

Software) and its use for the Administrative Review.



Contract and Permanent Agreement

Alternate

FSMC Vendor Joint Authority

Agreement




The AR Process

Getting Started Offsite Review Onsite Visit

Completing
Corrective Closure
Action




Timeframe




Getting Started

Announcement Set a Date Begin Review

Letter Process

The DPI Review

Site Selection
g




The DPI Review Team

Nutrition Public
Program Health

Consultant Nutritionist
NpC) ) (PHN)




Review Sites

Number of Schools in the Minimum Number of
SFA Schools to Review for NSLP
1to5 1
6 to 10 2
11 to 20 3
21to 40 4
41 to 60 6
61 to 80 8
81 to 100 10

101 or more 12



Offsite Review

Financial
Questionnaire Management
Questions

General
Program
Areas

Benefit
Issuance




Onsite Review

Service Times Workspace

Security Internet Access

Parking/Entrance Time to Talk




Entrance Review Meal
Conference Areas Observation

Technical Exit
Assistance Conference




Who is on your team?

Authorized Representative

Food Service Director and Staff

Administrator and Business Director

Principal and Teacher




Review Areas

Performance Performance General Area General Area General Area
Standard | Standard Il
Access and Nutritional Resource Program Other Federal
Reimbursement Quality/Meal Management Compliance Program Reviews
Pattern
Eligibility » Meal Resource Civil Rights Afterschool Care
Determination Components Management SFA On-site Snack Program
Benefit Issuance o  Offerversus Nonprofit School Monitoring Fresh Fruit and
Direct Serve Food Service Wellness Policy Vegetable
Certification o Dietary Account Smart Snacks Program
Verification Specifications Paid Lunch Water Special Milk
Meal Counting, and Nutrient Equity Food Safety Program
Claiming and Analysis Revenue from SBP & SSO Elderly Nutrition
Reimbursement Non-program Outreach Wisconsin
Foods Professional School Day Milk
Indirect Costs standards Program
USDA Foods




Meal Access

Direct

Applications Certification Verification




Meal Counting and Claiming
Point of
m
‘




Financial Management

SNACS Questionnaireg 700 Series Questions

Nonprofit Food Service Account
Indirect Costs
Paid Lunch Equity (PLE)
Nonprogram Foods

Annual Financial Report (AFR)




General Program Areas

Food Safety Onsite Monitoring

Professional Local Wellhess
Standards Policy

SBP & SFSP
Outreach




Civil Rights

Self-Evaluation (P1-1441)

\ Public Release

\ Annual Training
- Special Dietary Needs

TAnd Justice H

Nondiscrimination Statement




Technical Assistance

A CIEElEr Solutions You
Understanding New ldeas

of Regulations S




Other Child Nutrition Programs

: : Wisconsin School
Special Milk Day Milk Afterschool Snack

Fresh Fruit and

Vegetable Elderly Nutrition




Public Health Nutritionist Review Areas

Performance Performance General Area | General Area | General Area

Standard | Standard Il

Access & Nutritional Resource Program Other Federal
Reimbursement [ Quality/Meal Management Compliance Program
AEligibility Pattern AResource ACivil Rights Reviews
Determination § A Meal Management ASFA Onsite AAfterschool
ABenefit Components ANonprofit Monitoring Care Snack
Issuance A Offer versus School Food ALocal Wellness Program
ADirect Serve Service Account Pollc AFresh Fruit and
Certification A Dietary APaid Lunch Vegetable
AVerification Specifications Equity a v Vo Program
AMeal Counting, & Nutrient ARevenue from ASpecialMilk
Claiming and Analysis Non-program Program
Reimbursement Foods AProfessional
Alndirect Costs Outreach Standards
AUSDA Foods AProfessional AElderly
Standards Nutrition

AWDSMP




Week of Review

1 2 3 4

12

19

26 27 28 29 30



Prior to the Onsite Review

Phone call from PHN

Meal Compliance Dietary

Risk Assessment Tool Specifications
(MCRAT) Assessment Tool

(DSAT)




What documentation do | need to upload?

Production Standardized

Monthly Menus Records Recipes

Crediting Nutrition Facts

Documentation Labels Product Labels




Monthly Menus

from both the review month and the ST ¢ EEmmsEE

Submit breakfast and lunch menus r——
month containing the onsite y

fruit
‘salad bar /chilled milk

- .
mac and cheese ar sannmro Taco's e Red pozole soup or o Stoppy joe or hamburger on 0 pizza or sandwich o
i Or sandwich Sanduich Roasted swest potatoes hot veggie

hot veggie
o roasted potatoes torile chips Baked beans it
s ar Saiad bar Salas bar Salas bar saisaar
e Frue Frs Frs pr—
chilled ik Crile itk Chiled itk Chiled itk
~ Speghetti wf meat sauce 0 scrambledt szgs i/ umm@ Baeftips w/ gy @ Temato seup @ diced chicken and gravy ar @
L] or sanduich/ or bread stick or sanduich Or chicken breast Grilled cheese or sandwich sandwich
. e ot veggie mashed potatoes
salad bar fruit Squash w/ 2pples Salad bar hot veggie/dinner roll
. e saizdbar ol Fre saizd bar
catled il Salad bar/ fruit chilled milk Cried mite frui chiled milk
.
cnckenmodien Q) wakngrscoorsanawich Q) Hamorgarorenckn ey @) ssanaw nooctesor ) piaz o sanowi (2]
Delisandvich cm onbun breadiick ot vesgie
Sala bor baked beans ot veggie it .
Frue saiabar st bar saisaar
Frure Cril mite it it pr—
chiled milk chiled milk
chicken pennel or sanwm:@ Baked taquito or sandwich @ com dog or hot dog @ Fish sticks or chicken Nuggau@ pizza or sandwich @
peas tortillz chips tater fots Browin rice hot vegeie
bread stick com fruit Hot veggie fruit
fruit salad bar salad bar Salad bar salad bar
fruit chilled milk Fruit. chilled milk

salad b:
chilled mik chilled milk Cilled milk



Production Records

A Completed breakfast and lunch production records from the
week of review andday of observation

ABefore sending, ask yourself]
Are these from a full, fiveday week?

Are all five days from the review period?

Is everything filled in (including alternate entrée options)?

Did I include all grade groups served at the review site?

Am | forgetting any supplementary records (such as garden bar, or
condiment record)?

© O O OO



Standardized Recipes

Recipes are required for any menu item withmore than one
ingredient. A Standardized Recipe must include:

Recipe name

Recipe number/category/meal

Ingredients listed by form and any prepreparation needed
Specific total weight and/or volume of each ingredient
Detailed instructions of how to prepare

Serving size for single portion

Recipe yield

Equipment and utensils used

Too To Too Too Too Too o o




Documentation for Processed Products

Crediting
Documentation
Options

USDA Product
CN Label Information
Sheet




Documentation for Processed Products: Examples
CN Label




Documentation for Processed Products: Examples

Product Formulation Statement

Sample Product Formulation Statement (Product Analysis) for Meat/Meat Alternate (M/MA)
Products

Provide a copy of the label in addition to the following information on company letierhead signed by an
official representative of the company.

Product Name: Code No.:

Manufacturer; Case/Pack/Count/Portion/S ize:

L Meat/Meat Alternate
Please fill out the chart below to determine the creditable amount of Meat/Meat Alernate

Description of Creditable Ounces per Raw | Multiply | Food | Creditable
Ingredients per Portion of Creditable Buying | Amount *
Food Buying Guide Ingredient Guide Yield
X
X
X

A. Total Creditable Amount’
*Creditable Amount - Multiply ounees per raw portion of creditable ingredient by the Food Buying Guide vield.

IL Alternate Protein Product (APP)
If the product contains APP please fill out the chart below to determine the creditable amount of APP. If

APP is used, vou must provide as described in A A for each APP used.
Description of APP, Ounces Multiply %o of Divide by | Creditable
manufacture’s name, Dry APP Protein 18+ Amount
and code number Per Portion As-ls* Apprrs
X by 18
X by 18
X by I8

B. Total Creditable Amount”

C. TOTAL CREDITABLE AMOUNT (A + B rounded down to

nearest Vi 0z)
*Percent of Protein As-1s is provided on the attached APP documentation.
1§ is the percent of protein when fully hydraied.
***Creditable amount of APP equals ounces of Dry APP multiplied by the percent of protein as-is divided by 15.
"Total Creditshle Amount must be rounded down t0 the nearest 0,250z (1.49 would round down to 1.25 oz meat
equivalent). Do not round up. If you are also crediting APP, you do not need to round down in box A until afier
you have added the creditable APP amount from box B.

Total weight (per portion) of product as purchased

Total creditable amount of product {per portion)
{Reminder; Total creditable amount cannot count for more than the total weight of product)

1 certify that the above informati
product {ready for serving) contains
according to directions.

true and correct and that a ounce serving of the above
ounces of cquivalent meat/meat alternate when prepared

I further cenify that any APP used in the product conforms to the Food and Nutrition Service Regulations
{7 CFR Parts 210, 220, 225, 226, Appendix A) as demonstrated by the attached supplier documentation.

Signature Title

Printed Name Date Phone Number



Documentation for Processed Products: Examples
USDA Product Information Sheet




